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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMEMAKSRS '  CHAT  Monday,  August  g,  193g 

(FOR  BROADCAST  USE  ONLY) 

Subject:  "SALAD  DRESSINGS."  Information  from  the  Food  and  Drug  Administra- 
tion, United  States  Department  of  Agriculture. 
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"Eat  salad  when  the  weather ' s  hot , 
Eat  s^lad  also  when  it's  not. " 

Fellow  homemakers,  I  am  not  responsible  for  that  bit  of  preachment, 
although  I  admit  I'm  a  confirmed  salad-eater.    But  that  doggerel  —  pardon  me, 
poetry  —  comes  straight  from  the  typewriter  of  the  author,  our  correspondent 
with  the  Federal  Food  and  Drug  Administration,  which  looks  after  our  food 
supply,  including  salad  dressings  and  salad  oils. 

Let's  begin  v/ith  a  few  facts  about  our  old  favorite  —  mayonnaise. 

"Mayonnaise,"  reports  our  correspondent,  "when  you  prepare  it  in  your 
own  kitchen,  is  probably  made  of  egg  yolk,  vinegar  or  lemon  juice,  a  little 
salt,  and  salad  oil.    These  are  the  basic  ingredients,  although  good  cooks 
vary  the  recipe  by  using  different  seasonings  —  a  little  sugar,  paprika  to 
taste,  a  little  mustard,  or  maybe  a  drop  or  two  of  Tabasco  sauce. 

"Now  by  the  time  you've  carefully  mixed  the  ingredients,  you  have  a 
well-blended,  well-seasoned  mayonnaise  dressing  —  one  you  can  be  proud  to 
serve  with  chicken  salad  —  with  vegetable,  meat,  or  fish  salad. 

"But  what  if  you  haven't  the  time  or  the  inclination  to  mix  up  a 
mayonnaise  dressing  at  home?     Can  you  depend  on  getting  a  reliable  product 
from  the  grocery  store?     The  answer  is  Yes.     If  you  buy  a  product  labeled 
mayonnaise,  that's  what  you  get  —  a  combination  of  eggs,  vegetable  oil, 
vinegar  or  lemon  juice,  and  seasonings. 

"But  look  at  the  label,  before  you  buy.     If  it  contains  the  words 
MAYONNAISE,  MAYONNAISE  DRESSING,  or  MAYONNAISE  SALAD  DRESSING,  you  may  be  sure 
you  are  getting  a  product  that  conforms  with  the  Government  definition. 

"Now  perhaps  you  have  sent  for  the  leaflet  I've  mentioned  before  — 
FOOD  STANDARDS  AND  DEFINITIONS.     On  page  l6,  you  will  find  the  Government 
definition  of  mayonnaise.     It  is,  quoting  directly: 

"'The  semi-solid  emulsion  of  edible  vegetable  oil,  egg  yolk,  or  whole 
egg,  a  vinegar,  and/or  lemon  juice,  with  one  or  more  of  the  following:  Salt, 
other  seasoning  commonly  used  in  its  preparation,  sugar,  and/or  dextrose.  The 
finished  product  contains  not  less  than  50  percent  of  edible  vegetable  oil.' 


"So  much  for  mayonnaise  dressing  —  the  commercial  product 
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"Not:  if  you  '.Tan t  to  learn  still  more  about  salad  dressing  ingredients, 
you  may  read  on  down  the  page  of  the  food-definitions  leaflet  —  the  column 
headed  EDIBLE  VEGETABLE  OILS  AND  FATS. 


"What  are  the  'edible  vegetable  oils'?     Can  you  name  ten?    Olive  oil, 
of  course,  which  is  technically  a  fruit  oil,  since  the  olive  is  a  fruit. 
Olives  are  produced  in  the  Mediterranean  countries,  including  France,  Italy, 
Spain,  Greece,  and  Africa.    They  are  also  grown  in  California. 

"Now  —  why  does  it  pay  to  read  the  label,  when  you  buy  olive  o il?  Well, 
there's  an  ancient  proverb,   T0ne  seeing  is  worth  a  thousand  tellings.'     Or  'One 
picture  is  worth  a  hundred  words.'     Sad  as  it  seems,  there  are  a  few  manufac- 
turers who  take  advantage  of  the  fact  that  one  picture  is  worth  any  number  of 
words,  to  many  an  innocent  consumer. 

"These  manufacturers  may  be  selling  a  product  that  contains  not  a  drop 
of  olive  oil.     But  they  know  that  if  they  put  on  their  bottles  or  cans  a  beau- 
tiful picture  of  the  Bay  of  Naples,  the  consumer  will  take  it  for  granted  that 
the  oil  in  the  bottle  or  can  is  olive  oil.    Of  course,  for  olives  come  from 
Italy. 

"Or  they  may  use  a  different  picture  —  perhaps  a  picture  of  an  Italian 
army  officer,   or  the  national  colors,  or  flags  of  Spain  or  Italy,  a  grove  of 
olive  trees,  an  olive  branch.     Don't  be  misled  by  pictures  when  you  buy  salad 
oil.    Read  the  label.      A  product  labeled  olive  oil  may  be  relied  upon  to  be 
pure  olive  oil. 

"Now  there  are  many  other  good  'edible  vegetable  oils',  besides  olive. 
Still  quoting  from  pages  l6  and  17  of  the  food-definitions  leaflet  —  here  are 
the  principal  oils  sold  on  the  American  market  for  food  use: 

"Olive  oil,  cottonseed  oil,  corn  or  maize  oil,  peanut  oil,  sunflower  oil, 
sesame,  rapeseed,  and  soybean.     Others,  for  which  there  are  Government  defini- 
tions and  standards,  include  palm  kernel  oil,  cocoanut  oil,  and  poppy- seed  oil. 

"When  you  buy  a  product  labeled  SALAD  OIL,  TABLE  OIL,  or  VEGETABLE  OIL, 
you  are  likely  getting  cottonseed  or  corn  oil,  or  some  one  cf  the  others  I've 
named,  or  a  mixture  of  these  —  all  of  them  desirable  products  of  good  quality. 
They  sell  for  loss  than  pure  olive  oil,  and  many  people  prefer  the  taste. 

"To  conclude  today's  report,  remember  that  a  product  labeled  mayonnaise 
conforms  with  the  Government  definition  of  that  product;  that  products  labeled 
salad  oil ,  tabl e  oil,  or  vegetable  o il  are  made  of  wholesome  cottonseed  or 
corn  oil,  or  some  other  good  edible  oil;  and  that  a  product  labeled  olive  oil 
may  be  relied  upon  to  contain  pure  olive  oil.     If  a  product  labeled  pure  olive 
oil  carries  a  picture  of  olives,  well  and  good.    But  no  other  oil  is  entitled 
to  wear  the  olive  branch. 

"And  remember  also,  that  the  label  on  any  jar  of  mayonnaise,  bottle  of 
olive  oil,  or  salad  dressing,   states  truthfully  how  much  you  are  getting  for 
your  money. " 
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